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(57)Abstract: 

PROBLEM TO BE SOLVED: To provide an apparatus 
and a system capable of carrying out a constant and 
uniform seasoning treatment at a low cost and having 
reduced cleaning sites and an excellent operating 
efficiency during merchandise change. 
SOLUTION: This apparatus is obtained by installing a 
pair of electrostatic guns 33 and 33 oppositely arranged 
with a falling passage for an intermediate product 
sandwiched therebetween and a seasoning constant rate 
feeding mechanism 36 for taking out a powdery 
seasoning in a constant amount per unit time from a 
seasoning tank 37 for storing the powdery seasoning and 
feeding the powdery seasoning by falling to a pipe 35 for IV Z 
transporting compressed air to the electrostatic guns 33 I V 
and 33 in a seasoning device 30 for applying the powdery V / 
seasoning to the intermediate product which is J L 

discharged from a combination metering device 10 in the LsabJ 
upper side and is falling. 
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* NOTICES * 




JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The seasoning equipment of the goods characterized by to be had an electrification 
spraying means is seasoning equipment of goods, and electrify a fine-particles seasoning for the 
drop path of an intermediate product, and sprinkle for it season this intermediate product by 
making a fine-particles seasoning adhere to the intermediate product under drop according to an 
electrostatic operation, a seasoning supply means supply a fine-particles seasoning with air to 
this electrification spraying means, and the control means which control so that the irrelevance 
of a fine-particles seasoning becomes fixed. 

[Claim 2] A control means is seasoning equipment of the goods according to claim 1 
characterized by controlling the amount of the fine-particles seasoning supplied to a seasoning 
supply means from a seasoning supply source. 

[Claim 3] A control means is seasoning equipment of the goods according to claim 1 or 2 
characterized by controlling the supply time amount of the air by the seasoning supply means. 
[Claim 4] A control means is seasoning equipment of goods given in either of claim 1 to claims 3 
characterized by controlling the flow rate of the air by the seasoning supply means. 
[Claim 5] Seasoning equipment of goods given in either of claim 1 to claims 4 characterized by 
having two or more electrification spraying means. 

[Claim 6] Two or more electrification spraying means are seasoning equipment of the goods 
according to claim 5 characterized by being arranged at almost equal spacing around the drop 
path of an intermediate product. 

[Claim 7] Two or more electrification spraying means are seasoning equipment of the goods 
according to claim 5 characterized by being distributed to a vertical location and arranged in 
accordance with the drop path of an intermediate product. 

[Claim 8] The spraying direction of the fine-particles seasoning by the electrification spraying 
means is seasoning equipment of goods given in either of claim 1 to claims 7 characterized by 
being the direction which does not intersect perpendicularly with the drop path of an 
intermediate product. 

[Claim 9] The control means which the metering installation which measures an intermediate 
product in the amount of Sadashige Tokoro is arranged, and constitutes the above-mentioned 
seasoning equipment above this seasoning equipment while either of claim 1 to claims 8 is 
equipped with the seasoning equipment of a publication is the seasoning processing system of 
the goods characterized by to control the irrelevance of a fine-particles seasoning so that it may 
become the specified quantity according to the weight of the intermediate product measured 
with the above-mentioned metering installation. 

[Claim 10] It is the seasoning processing system of the goods according to claim 9 characterized 
by controlling the irrelevance of a fine-particles seasoning so that the package equipment which 
packs goods [ finishing / seasoning equipment / seasoning / caudad ] may be arranged and a 
control means may serve as the specified quantity according to the operating speed of this 
package equipment or a metering installation. 
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JPO and NCI PI are not responsible for any 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention belongs to the field of food technology about the 
seasoning processing system of goods, such as snack confectionery, especially goods, such as 
potato chips. 
[0002] 

[Description of the Prior Art] Generally, although goods, such as snack confectionery, are 
packed by package equipment and manufactured by the> shipment condition after they are 
measured with a metering installation by the amount of Sadashige Tokoro, in the case of 
seasoning goods, such as potato chips, the seasoning activity which seasons intermediate 
products, such as a slice potato fried in the oil other than the above-mentioned measuring and a 
package, with the seasoning of a salt or others is done. What a fine-particles seasoning is made 
to adhere to the front face of the intermediate product under drop uniformly, using an 
electrostatic operation as equipment which does this seasoning activity, and obtains a seasoning 
product is indicated by JP,54-44086,A. 

[0003] In case it sprinkles a fine-particles seasoning, the equipment indicated by this official 
report generates potential between an intermediate product and a fine-particles seasoning, 
drops an intermediate product in the floating fine-particles seasoning, covers all the front faces 
of an intermediate product, and makes a fine-particles seasoning adhere uniformly according to 
an electrostatic operation by giving high potential to this fine-particles seasoning. 
[0004] 

[Problem(s) to be Solved by the Invention] By the way, in the case of goods, such as snack 
confectionery, of course, it is required for front faces, such as potato chips, to adhere to the 
seasoning uniformly, but it is important to adhere to the seasoning of a constant rate from the 
taste side in addition, that is, a ****** [ that seasoning demanded and seasoning of the 
thickness which is said further and which will be demanded if it becomes are made certainly ] — 
** — saying influences the sale of goods. Therefore, the seasoning equipment formed in the 
production line of goods is asked for performing equal seasoning processing to an intermediate 
product to the bottom of the situation of always changing the amount of a target product. 
[0005] On the other hand, in order to perform equal seasoning processing to an intermediate 
product, in having used many fine-particles seasonings for **, it will lead to buildup of a 
manufacturing cost, as a result the jump of a product price will be caused, and a meaningless 
costs burden will be forced upon a consumer. Therefore, holding down the amount of the 
seasoning used to a necessary minimum amount is also the technical problem which must be 
solved simultaneously. 

[0006] Furthermore, it is also necessary to realize seasoning processing equal continuous 
moreover always in constraint called fixed processing speed. 

[0007] About these points, consideration is not made at all, and by the time equipment given in 
the above-mentioned official report satisfies the needs of a consumer or a manufacturer, it will 
not have resulted. 

[0008] Furthermore, when this kind of equipment is used, after the product after seasoning is 



http:/ / www4.ipdl.ncipi.go.jp/ cgi-bin/tran_web_cgi_ejje 



11/1/2004 



Page 2 of 9 

supplied to metering installat^M?, such as a combination metering insti^^ion, and is measured 
by predetermined weight, package equipment is supplied usually further, therefore it can consider 
generating of the following nonconformities. 

[0009] That is, since the product with which the metering installation adhered to the seasoning is 
supplied, a seasoning will adhere to the part to which the product of the product supply path to 
this metering installation or this each part of a metering installation contacts directly. Therefore, 
when processing the goods of different seasoning using the same system, in order to hold the 
taste uniformly, a system will be stopped at every goods substitute and each part of the above- 
mentioned supply path or a metering installation must be cleaned. 

[0010] moreover , in order for the seasoning use for this kind of goods to have many things 
containing salinity , therefore to become easy to generate rust in the supply path and each part 
of a metering installation to which this seasoning adhered , to produce the problem on food 
sanitation hygine , to produce poor actuation of a system and to prevent this , it must clean 
much more frequently . 

[0011] Then, seasoning processing fixed and equal as this kind of seasoning equipment and the 
seasoning processing system of goods is cheaply possible for this invention, moreover, there are 
few cleaning parts and it makes it a technical problem to offer equipment excellent in the 
workability at the time of a goods substitute, and a system. 
[0012] 

[Means for Solving the Problem] In order to solve the above-mentioned technical problem, it is 
characterized by constituting the invention in this application as follows. 
[0013] First, invention according to claim 1 is a thing about the seasoning equipment of the 
goods which season this intermediate product by making a fine-particles seasoning adhere to the 
intermediate product under drop according to an electrostatic operation. It is characterized by 
having an electrification spraying means to electrify a fine-particles seasoning for the drop path 
of an intermediate product, and to sprinkle for it, a seasoning supply means to supply a fine- 
particles seasoning to this electrification spraying means with air, and the control means 
controlled so that the irrelevance of a fine-particles seasoning becomes fixed. 
[0014] According to this invention, since the fine-particles seasoning set constant [ irrelevance ] 
floats for the drop path of an intermediate product, constant-rate adhesion of this fine-particles 
seasoning will be carried out on the surface of an intermediate product. And since the fine- 
particles seasoning is charged, an intermediate product will adhere to it uniformly. Therefore, the 
quality of a seasoning product is stabilized and it comes to be secured. 
[0015] Although there is a possibility of a fine-particles seasoning not adhering to an 
intermediate product it being the method which sprinkles a fine-particles seasoning good, and a 
fine-particles seasoning inclining this intermediate product being a superficial configuration 
toward one* side of an intermediate product, and moreover adhering from an one direction 
especially, since an electrostatic operation is used, according to the above-mentioned invention, 
these concern is mitigated. 

[0016] And invention according to claim 2 is characterized by a control means controlling the 
amount of the fine-particles seasoning supplied to a seasoning supply means from a seasoning 
supply source in the seasoning equipment of above-mentioned claim 1. 

[0017] Moreover, invention according to claim 3 is characterized by a control means controlling 
the supply time amount of the air by the seasoning supply means in the seasoning equipment of 
above-mentioned claim 1 or claim 2. 

[0018] And invention according to claim 4 is characterized by a control means controlling the 
flow rate of the air by the seasoning supply means in one seasoning equipment of above- 
mentioned claim 1 to claims 3. 

[0019] Since it becomes possible to control by these invention of any the irrelevance of the 
fine-particles seasoning which is supplied with air and sprinkled by the electrification spraying 
means with a sufficient precision, the quality of a seasoning product is stabilized further and 
comes to be secured. 

[0020] The irrelevance of a desired fine-particles seasoning is easily obtained by controlling the 
amount of the fine-particles seasoning supplied to this air, after seting constant especially the 
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conditions of the supply time^Prount and the flow rate of air. 

[0021] Moreover, invention according to claim 5 is characterized by having two or more 
electrification spraying means in one seasoning equipment of above-mentioned claim 1 to claims 
4. 

[0022] According to this invention, since a fine-particles seasoning can be sprinkled with two or 
more electrification spraying means, this fine-particles seasoning not only being made to adhere 
to an intermediate product much more uniformly but it becomes possible to control the 
irrelevance of a fine-particles seasoning often [ precision ] and finely further further. Moreover, 
since the remaining electrification spraying means can be controlled so that the irrelevance of a 
fine-particles seasoning becomes fixed even when one electrification spraying means suspends 
actuation, for example, it becomes maintainable [ productivity ]. 

[0023] Furthermore, invention according to claim 6 is characterized by arranging two or more 
electrification spraying means at almost equal spacing around the drop path of an intermediate 
product in the seasoning equipment of above-mentioned claim 5. 

[0024] Since equal spacing is moreover kept from two or more directions and a fine-particles 
seasoning is sprinkled, this fine-particles seasoning can be made to adhere much more uniformly 
with an intermediate product according to this invention. If a fine-particles seasoning is supplied 
only from one side like especially potato chips in the case of the superficial intermediate product 
of a configuration, it will become possible to mitigate further a possibility that a seasoning may 
incline and adhere to one side of this intermediate product. 

[0025] And invention according to claim 7 is characterized by distributing two or more 
electrification spraying means to a vertical location, and arranging them in accordance with the 
drop path of an intermediate product, in the seasoning equipment of above-mentioned claim 5. 
[0026] Even when it speeds up [ of an intermediate product / drop ], for example, a fine- 
particles seasoning can be made according to this invention, to adhere to an intermediate 
product good, since the die length of the spraying space of the fine-particles seasoning in the 
drop direction of an intermediate product becomes long. 

[0027] Moreover, invention according to claim 8 is characterized by the spraying direction of the 
fine-particles seasoning by the electrification spraying means being a direction which does not 
intersect perpendicularly with the drop path of an intermediate product in one seasoning 
equipment of above-mentioned claim 1 to claims 7. 

[0028] According to this invention, since it is sprinkled so that a fine-particles seasoning may 
not check the flow of the falling intermediate product, a drop rate will be maintained by the 
smooth drop list of an intermediate product, and high-speed operational status will be 
maintained. 

[0029] Moreover, this concern comes to be mitigated by the above-mentioned invention, 
although there is a possibility that nonconformities, such as a bite lump of the intermediate 
product to the wrapping material seal section in package equipment, may arise when package 
equipment is arranged, for example under this seasoning equipment, and the drop rate of the 
intermediate product under drop changes suddenly. 

[0030] On the other hand, invention according to claim 9 is a thing about the seasoning 
processing system of goods. While either of claim 1 to claims 8 is equipped with the seasoning 
equipment of a publication The control means which the metering installation which measures an 
intermediate product in the amount of Sadashige Tokoro is arranged, and constitutes the above- 
mentioned seasoning equipment above this seasoning equipment is characterized by controlling 
the irrelevance of a fine-particles seasoning so that it may become the specified quantity 
according to the weight of the intermediate product measured with the above-mentioned 
metering installation. 

[0031] Usually, although the consumption of the sprinkled fine-particles seasoning is fluctuated 
according to the weight of the intermediate product which is discharged from a metering 
installation and falls Since according to this invention the irrelevance of a fine-particles 
seasoning is changed according to it when there is a change of product weight, for example in a 
metering installation the increment in the fine-particles seasoning to which the intermediate 
product by the excess of spraying of a fine-particles seasoning did not adhere, and spraying of a 
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fine-particles seasoning — i^__^nformities, such as lack of seasonin^^^he intermediate 
product twisted too little, are prevented, and the product with which fixed seasoning was always 
made comes to be obtained. 

[0032] Moreover, since an intermediate product is seasoned by downward seasoning equipment 
after it is measured with a metering installation by the amount of Sadashige Tokoro, it is lost 
that a seasoning adheres of it to the part to which the product of the product supply way to a 
metering installation or this each part of a metering installation contacts directly, and it becomes 
unnecessary cleaning it these parts at the time of a goods substitute. 

[0033] And in the seasoning processing system of above-mentioned claim 9, caudad, invention 
according to claim 10 is characterized by controlling the irrelevance of a fine-particles seasoning 
so that the package equipment which packs the goods [ finishing / seasoning ] of seasoning 
equipment may be arranged and a control means may serve as the specified quantity according 
to the operating speed of this package equipment or a metering installation. 
[0034] Usually, although the consumption of the sprinkled fine-particles seasoning is fluctuated 
according to the count of drop supply of the intermediate product per the operating speed of 
package equipment or a metering installation, and unit [ in other words ] time amount in 
seasoning equipment Since according to this invention the irrelevance of a fine-particles 
seasoning is changed according to it when package equipment or a metering installation has the 
change of an operating speed, for example the increment in the fine-particles seasoning to which 
the intermediate product by the excess of spraying of a fine-particles seasoning did not adhere 
like invention of above-mentioned claim 9, and spraying of a fine-particles seasoning — 
nonconformities, such as lack of seasoning of the intermediate product twisted too little, are 
prevented, and the product with which fixed seasoning was always made comes to be obtained. 
[0035] It will be supplied while a product moreover falls from a metering installation to package 
equipment through seasoning equipment, and each activity of measuring, seasoning, and a 
package will often be done continuously. 
[0036] 

[Embodiment of the Invention] Hereafter, the seasoning processing system of the goods 
concerning the gestalt of operation of this invention is explained. 

[0037] As shown in drawing 1 , this seasoning processing system 1 is arranged on the lower 
stream of a river of the transport device 2 for carrying out distribution supply while it conveys 
an intermediate product, and has the combination metering installation 10, electrification 
equipment 20, seasoning equipment 30, the fine-particles seasoning recovery system 40, and 
package equipment 50. 

[0038] The distributed excitation-type table 1 1 which the above-mentioned combination 
metering installation 10 countered under the distributed feed hopper 2a of a transport device 2, 
and was installed, Two or more radiation troughs 12 — 12 arranged around this distributed table 
11 at the radial, The pool hopper 13 — 13 and scale hopper 14 — 14 of a vertical couple by which 
the circular disposition was carried out corresponding to this radiation trough 12 — 12, It has the 
set chute 15 installed under the above-mentioned scale hopper 14 — 14, and the timing hopper 
16 installed directly under [ exhaust port ] the soffit section of this set chute 15. Moreover, the 
photoelectrical-type article sensors 17a and 17b of the above-mentioned timing hopper 16 which 
detect passage of an intermediate product caudad are installed. 

[0039] By carrying out like this, the intermediate product supplied on the distributed table 1 1 is 
supplied to the radiation trough 12 — 12 through the pool hopper 13 — 13 at a scale hopper 14 — 
14, after distributed supply is carried out, the weight of an intermediate product is measured by 
this scale hopper 14 — 14, and a combination operation is performed. And as a result of a 
combination operation, an intermediate product is discharged from the scale hopper 14 — 14 
corresponding to the combination used as predetermined weight, and it is gathered and 
discharged with the set chute 15, and is stored by the timing hopper 16. If the switching action 
of this timing hopper 16 is carried out based on the signal from downward package equipment 50 
and there is a blowdown demand signal from package equipment 50, open actuation will be 
carried out and the above-mentioned intermediate product will be discharged caudad. And 
passage of the intermediate product which is discharged by the article sensors 17a and 17b, and 
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falls is detected. 

[0040] Moreover, the above-mentioned electrification equipment 20 is arranged so that it may 
counter on both sides of the drop path of an intermediate product, and it has the electrodes 22a 
and 22b of a couple with which another side was grounded while one side is connected to a high 
voltage power supply 21. By carrying out like this, the intermediate product under drop is 
charged in a predetermined polarity, while passing through the electric-field space formed 
between these electrode 22a and 22b. 

[0041] And the above-mentioned seasoning equipment 30 which is the description section of 
this invention is equipped with the taking-in chute 31 which incorporates the intermediate 
product charged in the predetermined polarity with the above-mentioned electrification 
equipment 20, and the seasoning chute 32 in which face soffit section opening of this taking-in 
chute 31, and the upper bed section carries out opening. 

[0042] Equal spacing is kept in the perimeter of the lower part of soffit section opening of the 
taking-in chute 31, and the drop path of an intermediate product, and while sprinkling a fine- 
particles seasoning to the method of the inside of the seasoning chute 32, the electrostatic guns 
33 and 33 of the couple which electrifies a fine-particles seasoning in a predetermined polarity 
are attached in the above-mentioned seasoning chute 32. And the branch pipes 35a and 35b of 
the piping 35 as a seasoning supply means prolonged from the compressor 34 which is the 
supply source of compression air which branch by the downstream comparatively are connected 
to these electrostatic guns 33 and 33, respectively. Moreover, the seasoning constant feeding 
device 36 of screw drop-out is connected to branch pipe 35c of the above-mentioned piping 35 
which branches by the upstream comparatively. One edge of this seasoning constant feeding 
device 36 is inserted into the seasoning tank 37 which stores a fine-particles seasoning. 
[0043] Here, drawing 2 explains the above-mentioned electrostatic guns 33 and 33 in detail. 
[0044] the electrostatic guns 33 and 33 of a couple — the same flat-surface top — and it is 
attached in the peripheral wall of the seasoning chute 32 so that the edge which sprinkles a 
fine-particles seasoning may counter mutually. Moreover, the edge which sprinkles the fine- 
particles seasoning of each electrostatic guns 33 and 33 is equipped with the deflectors 33a and 
33a made into the configuration whose diameter is expanded in the shape of a trumpet, 
respectively, so that it goes to a way among the seasoning chutes 32, and the fine-particles 
seasoning sprinkled through this edge is diffused as an arrow head A shows. 
[0045] Next, drawing 3 explains the above-mentioned seasoning constant feeding device 36 in 
detail. 

[0046] This seasoning constant feeding device 36 is what carries out drop supply of the fine- 
particles seasoning in the seasoning tank 37 at piping 35 as ejection and an arrow head B show 
only a constant rate per unit time amount. It is attached in the point side of output-shaft 36a' of 
drive-motor 36a and this drive-motor 36a, and has outer case member 36c which holds screw 
36b, and these output-shafts 36a f and screw 36b for conveying a fine-particles seasoning from 
the method of the drawing right to a left. And opening 36c for incorporating a fine-particles 
seasoning in this outer case member 36c is prepared in the predetermined part of the method of 
the drawing right of the above-mentioned outer case member 36c inserted into the seasoning 
tank 37. 

[0047] Furthermore, while 36d of air openings which incorporate air in the upper part is prepared 
in the predetermined part of outer case member 36c of drive-motor 36a approach, branch pipe 
35c of piping 35 is connected to the lower part. 

[0048] Moreover, as shown in drawin g 1 , while carrying out closing motion control of the flow of 
the air which contains the fine-particles seasoning shown by the arrow head C in the middle of 
the piping 35 inserted by branch pipe 35c, and branch pipe 35a thru/or 35b, the change-over 
bulb 38 for carrying out control of flow is formed. 

[0049] And if the control system of the above-mentioned seasoning equipment 30 is explained, 
as shown in drawin g 4 , this seasoning equipment 30 will be equipped with the control section 39 
which controls this in the gross, and this control section 39 will output the control signal for 
actuation control to the electrostatic guns 33 and 33 with which seasoning equipment 30 was 
equipped, the seasoning constant feeding device 36, and the change-over bulb 38. 
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[0050] Moreover, a control sfjfcm 39 inputs the combination measuri^^gnal of the 

intermediate product from the combination metering installation 10, and the article passage 
signal from the article sensors 17a and 17b of the combination metering installation 10, outputs 
the control signal for actuation control to the change-over bulb 44 (after-mentioned) of the 
fine-particles seasoning recovery system 40, and inputs the blowdown demand signal from 
package equipment 50. 

[0051] Furthermore, the above-mentioned control section 39 outputs the control signal for 
actuation control to electrification equipment 20 while inputting data, such as applied voltage for 
example, from electrification equipment 20 to electrode 22a. 

[0052] On the other hand, as shown in drawing 1 , the above-mentioned fine-particles seasoning 
recovery system 40 is equipped with the discharge charge 41 in which faces package equipment 
50 and the soffit section carries out opening while the lower part of the above-mentioned 
seasoning chute 32 fits in, and the attraction openings 41a and 41a of the couple of this 
discharge charge 41 comparatively prepared in the upper part and the cyclone recovery machine 

42 which carries out attraction recovery of the excessive fine-particles seasoning are 
considered as the configuration connected for piping 43. Moreover, the above-mentioned 
cyclone recovery machine 42 is exhausted by vacuum-pump 42a. And in the middle of the piping 

43 of the near side of the cyclone recovery machine 42, the change-over bulb 44 for carrying 
out on-off control of the recovery of a fine-particles seasoning is formed. 

[0053] Next, actuation of the above-mentioned seasoning processing system 1 is explained. 
[0054] First, the passage will be detected by the article sensors 17a and 17b, if the intermediate 
product supplied to the combination metering installation 10 of the seasoning processing system 
1 through distribution feed hopper 2a prepared in the transport device 2 is measured by the 
amount of Sadashige Tokoro and is caudad discharged by this combination metering installation 
10. The control section 39 of seasoning equipment 30 will operate the electrostatic guns 33 and 
33, if an article passage signal is inputted. 

[0055] After being discharged from the combination metering installation 10, drop supply of the 
intermediate product charged in the predetermined polarity is carried out through the taking-in 
chute 31 at the seasoning chute 32 by electrification equipment 20. On the other hand, in the 
inside of piping 35, if the fine-particles seasoning of a constant rate is picked out from the 
seasoning tank 37 by the seasoning constant feeding device 36 per unit time amount and drop 
supply is carried out through branch pipe 35c to piping 35, a fine-particles seasoning will be 
conveyed with compression air, as an arrow head C shows. And this fine-particles seasoning is 
charged in the polarity of reverse with a predetermined polarity, i.e., the polarity of the above- 
mentioned intermediate product, while it is sprinkled from the electrostatic guns 33 and 33 of a 
couple through branch pipes 35a and 35b by the method of the inside of the seasoning chute 32. 
[0056] In that case, from the method of the drawing 3 right, only a constant rate is stabilized per 
unit time amount for piping 35 through branch pipe 35c by the fine-particles seasoning conveyed 
by the left by the air attracted from 36d of air openings, and drop supply is carried out by the 
revolution of screw 36b with which the seasoning constant feeding device 36 was equipped. 
Consequently, for the drop path of an intermediate product, the fine-particles seasoning which it 
set constant [ irrelevance ] will float, and constant-rate adhesion of this fine-particles seasoning 
will be carried out on the front face of the falling intermediate product. Therefore, the seasoning 
product with which predetermined seasoning was made is obtained. 

[0057] And with the polarity of an intermediate product, since the intermediate product charged 
in the predetermined polarity falls the inside of the ambient atmosphere of the fine-particles 
seasoning which is charged in the polarity of reverse and is carrying out distributed floating 
depending on the method of the inside of the seasoning chute 32, an intermediate product will 
adhere to a fine-particles seasoning certainly uniformly on all front faces according to an 
electrostatic operation. 

[0058] And since it was made to output a control signal to electrification equipment 20 and the 
electrostatic guns 33 and 33 based on the input data from electrification equipment 20, the 
control section 39 with which seasoning equipment 30 was equipped enables it to change extent 
of electrification of an intermediate product and a fine-particles seasoning, respectively. 
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f^^)articles seasoning can be made to ac^^e 



therefore — for example, a fT^^particles seasoning can be made to aanlre to an intermediate 
product always uniformly and uniformly by enlarging the potential difference between an 
intermediate product and a fine-particles seasoning in the seasoning processing activity under a 
humid environment now 

[0059] Moreover, if the rotational frequency of screw 36b of the seasoning constant feeding 
device 36 is controlled by the control section 39 If the supply time amount of the air which 
contains a fine-particles seasoning by closing motion control of the change-over bulb 38 
prepared in the middle of piping 35 is controlled since the amount of the fine-particles seasoning 
by which drop supply is carried out can be changed into piping 35 and Or while modification to 
arbitration of the irrelevance of a fine-particles seasoning will be attained since the amount of 
the fine-particles seasoning supplied to the electrostatic guns 33 and 33 can be changed if the 
flow rate of the air which contains a fine-particles seasoning by control of flow is controlled, it 
becomes possible to control irrelevance with a sufficient precision. 

[0060] And since the electrostatic guns 33 and 33 of a couple were attached in the seasoning 
chute 32 so that it might counter mutually at equal spacing, when one electrostatic gun 33 is 
attached, it compares. It not only becomes possible to control the irrelevance of a fine-particles 
seasoning often [ precision ] and finely further further, but Since equal spacing is moreover kept 
from a 2-way and a fine-particles seasoning is sprinkled, the nonconformity that incline toward 
one side and a fine-particles seasoning adheres like especially potato chips also in the case of 
the superficial intermediate product of a configuration is mitigated. 

[0061] Moreover, since the edge which sprinkles the fine-particles seasoning of the above- 
mentioned electrostatic guns 33 and 33 was equipped with Deflectors 33a and 33a, respectively, 
it is lost that the fine-particles seasoning which will be sprinkled in the direction which does not 
intersect perpendicularly with the drop path of an intermediate product, and is sprinkled checks 
smooth drop of an intermediate product of a fine-particles seasoning. Therefore, high-speed 
operational status will be maintained. 

[0062] Furthermore, since it became possible to change the irrelevance of a fine-particles 
seasoning into arbitration by the control section 16 as described above, when there is a change 
of product weight, the irrelevance of a fine-particles seasoning can be controlled to become the 
specified quantity according to the weight of an intermediate product by inputting the 
combination measuring signal of the intermediate product in the combination metering installation 
10. Consequently, the excess of spraying or the nonconformity of too little of a fine-particles 
seasoning is prevented, and the product with which fixed seasoning was always made comes to 
be obtained. 

[0063] Since it is seasoned by downward seasoning equipment 30 after an intermediate product 
is moreover measured with the combination metering installation 10 by the amount of Sadashige 
Tokoro, it is lost that a seasoning adheres to the part to which the product of the product supply 
way to the combination metering installation 10 or combination metering installation 10 each part 
of this contacts directly, and cleaning of these parts at the time of a goods substitute becomes 
unnecessary. 

[0064] Moreover, since it became possible to change the irrelevance of a fine-particles 
seasoning into arbitration by the control section 16 as similarly described above, when the 
combination metering installation 10 or package equipment 50 has the change of an operating 
speed, the irrelevance of a fine-particles seasoning can be controlled to become the specified 
quantity according to the count of an input of the article passage signal in the combination 
metering installation 10 corresponding to an operating speed, or the count of an input of the 
blowdown demand signal from package equipment 50. Consequently, the excess of spraying or 
the nonconformity of too little of a fine-particles seasoning is prevented, and the product with 
which fixed seasoning was always made comes to be obtained. 

[0065] It will be supplied while a product moreover falls from the combination metering 
installation 10 to package equipment 50 through seasoning equipment 30, and each activity of 
measuring, seasoning, and a package will often be done continuously. 

[0066] And the packed product packed with the predetermined wrapping material is received and 
passed to quality inspection devices, such as a weight checker and a seal checker, by the 
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above-mentioned package e 




ent 50. 



[0067] The fine-particles seasoning to which it was sprinkled by the method of the inside of the 
seasoning chute 32, and an intermediate product did not adhere on the other hand Since it is 
recovered by the cyclone recovery machine 42 through a discharge charge 41 as an arrow head 
D (refer to drawin g 1 ) shows by carrying out open actuation of the change-over bulb 44, while 
the futility of a fine-particles seasoning is prevented In the package equipment 50 arranged 
under the discharge charge 41, the nonconformity that an excessive seasoning is supplied and 
wrapped in in addition to a seasoning product is avoided. Furthermore, it becomes reusable [ the 
collected fine-particles seasoning ]. 

[0068] In addition, in the gestalt of the above-mentioned implementation, although the 
electrostatic guns 33 and 33 of a couple were used, many electrostatic guns 33 — 33 may be 
used further. By carrying out like this, the irrelevance of the fine-particles seasoning which 
floats to the method of the inside of the seasoning chute 32 can be controlled now still more 
easily. And since the electrostatic guns 33 and 33 of a up Norikazu pair are formed in the 
perimeter of the drop path of an intermediate product, the fine-particles seasoning sprinkled by 
these electrostatic guns 33 and 33 adheres to the front face of the intermediate product under 
drop uniformly, but if many electrostatic guns 33 — 33 are used further, a fine-particles seasoning 
will adhere much more uniformly by the front face of an intermediate product, and equalization of 
seasoning will be attained. 

[0069] Moreover, in the gestalt of the above-mentioned implementation, although explanation 
was omitted about the case where distributed two or more electrostatic guns 33 and 33 to the 
vertical location, and they have been arranged in accordance with the drop path of an 
intermediate product, the front face of the intermediate product under drop will adhere to a fine- 
particles seasoning uniformly like the above also in this case. Furthermore, even when it speeds 
up [ of an intermediate product / drop ], for example, a fine-particles seasoning can be made to 
adhere to an intermediate product good, since the die length of the spraying space of the fine- 
particles seasoning in the drop direction of an intermediate product becomes long. 
[0070] And in the gestalt of the above-mentioned implementation, although the seasoning 
constant feeding device 36 of the screw drop-out by screw 36b which carried out level 
arrangement to this piping 35 was used for supply of the fine-particles seasoning to piping 35, 
what carried out vertical disposition of the screw to the above-mentioned piping 35 may be 
used. Moreover, the constant feeding devices in which replaced with the seasoning constant 
feeding device 36 of screw drop-out, in addition it was suitable for little quantum conveyance of 
fine particles, such as a vibrating feeder type and an ultrasonic conveyance type, may be used. 
[0071] Moreover, in the gestalt of the above-mentioned implementation, although the timing 
hopper 16 and the taking-in chute 31 were used, these can be excluded for the reasons of 
constraint of an installation tooth space etc. 

[0072] And when you do not need seasoning processing of coating weight accurate for example 
exceptionally, you do not need to make it interlock in the gestalt of the above-mentioned 
implementation, although it controlled so that electrification equipment 20 and seasoning 
equipment 30 interlocked by the control section 39. 

[0073] Moreover, in the gestalt of the above-mentioned implementation, since an intermediate 
product falls contacting the set chute 15, if this set chute 15 is grounded, it can exclude 
electrification equipment 20. Furthermore, if a control section 39 inputs the blowdown signal 
from the combination metering installation 10, the article sensors 17a and 17b can be excluded. 



[Effect of the Invention] Since it controlled to set the irrelevance of a fine-particles seasoning 
constant according to this invention as explained above, the seasoning product with which fixed 
seasoning was made is stabilized, and, moreover, it is secured cheaply. Moreover, an 
intermediate product adheres to a fine-particles seasoning certainly and uniformly according to 
an electrostatic operation. Since it is moreover discharged from a metering installation, a fine- 
particles seasoning is made to adhere to the intermediate product under drop and the seasoning 
product was obtained, the part where a seasoning contacts is reduced and the seasoning 
processing system excellent in cleaning nature or workability is realized. Especially this invention 



[0074] 
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c^^easuring field of the food which can r^^r 



is suitable for the combinatid^Pbasuring field of the food which can re^ond to the taste to 
diversify. 

[Translation done.] 
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* NOTICES * 




JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[ Drawing 1] It is the outline block diagram of the seasoning processing system concerning the 
gestalt of operation of this invention. 

[Drawing 2] It is the important section expanded sectional view which meets the A-A line of 
drawing 1 . 

[Drawing 3] a part of explaining a seasoning constant feeding device sake — it is a fracture 

important section enlarged drawing. 

[Drawing 4] It is control-system drawing. 

[Description of Notations] 

1 Seasoning Processing System 

10 Combination Metering Installation (Metering Installation) 
30 Seasoning Equipment 

33 Electrostatic Gun (Electrification Spraying Means) 

35 Piping (Seasoning Supply Means) 

37 Seasoning Tank (Seasoning Supply Source) 

39 Control Section (Control Means) 

50 Package Equipment 



[Translation done.] 
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■fe>ifl7a, 1 7 bCC<fcf5*©ffla*ilftttl$nS. « 
ff^SI3 0C0tfJ®gP3 9 tt. ^tPoilMff-^^rA^TS 
<b. fl^>3 3, 3 3*fEtt3l*&. 
[0 0 5 5 ] ttetttHBKBl 0*6SHHS*ifc©5, 
Slgl2 0CCcfcor^(D@tt&C^$n/c^^S5{n a p 
Eft^t^ — h 3 1 ^it, WtftWS-'*- h3 2CC» 
Tffiil££ft£ 0 mc»£Sm»flM«3 6Ccj:o 

Mf3 5a, 3 5b*^UT— »©WtXf>3 
3, 3 3^6«W^>^- h 3 2flJfcKf 3n5ift 

[0 05 6] * CHte. IBKf4^S«*&««3 6 Kfil*. 
6ftfc**y*tf 3 6 b©llteK:J:oT» H3>6^6 
£Stc»jS3tir*^3»fls»lttl*«, xrP3 6d*>6 
»3ISti4xTCCJ:0»tt«3 5 ct^tHO 5 

[0 0 5 7 ] L*fc. *rBlKp a a©@tt<h«iMO@ttCC^ 
18 htlWWt/a - h 3 2rt*t»IW»Lt^*» 



(6) 

9 

*mm&(<cm*fcR^±mm(<ci%mcttmz c t cc 

[0058]^lt, ttf*W*B3 0K:fl|^fc«lfflI«3 

^m^® 2 oaiy»«^> 33,33 tcmmm^zmji 

[0 0 5 9 ] Sfc. «KRmS3 9CC<fcr)nift»£S^«| 

3 5 ^rFMShiftW^fiCMSSIt 4 C 4# 
*fc, E«3 5©«*CCR»6*lfc«lft^< 

[0 06 0] -tUT. — *KD»«^/>3 3. 3 3 * % ^ 
PtflPgr S, > tc*tisj-r 4 <£ 5 ttff W :> ^ - h 3 2 Cc 

mKttfvtcfrh. ir><Dmmtf>3 3*m*)tttttcm£ 

fcjffljfc < ©JSUT & C t imm <b £ 0 r < % 

T^il^ ^R^««S n€>o 30 
[ 0 0 6 1 ] Sfc, ±iE#«#> 3 3,3 3 CD*3^R* 
*4^«flj-rSjfi»K:, ^nf7U^^33a, 3 3 

[0 0 6 2 ] £6CC, ±IBL/cJ:5CC, SHjaigfS 1 6 CC <fc 

ss>a i o *r^ D a n cDffi^i±itsfi-^^ A^ir 40 
sec, Bftmm*onft&*fflffi'?2>c±&v&z> 9 ^ 

6tt£J:5Ccfc£ 0 

[0 0 6 3 ] ^©±r , *H«{,ara:> ffl£-t*it«S3B 1 

0 "Ci^fiMCCltS 3 tifcSt T\£©tttt WS8B 3 0 
J:ot«ftWStii*i6, ffl^i±M*«a 1 0<\<£>l? D a a 

&&&t f cmtim&ttm?2>ct&rj:< a^ 50 
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cc # ^ c n 6 ©»»#^g i «c ^ . 

[0 0 6 4] */c, HD<±8ELfcJ:5K:* MSan 6 
CC J: 0«&^*f4OI^«*ff«6cXMT* C 
£ ft o /c*p 6 , ffl^^ltS^S 1 0 £ fcte^i^g 5 0 

cxmnmttj;*>£ 5 cc v mtmmzvnismzfflffl? 

ifiti 3 ftfcst&tfw e n& j: 5 cc a 5 . 
[0065] ^(D±r % JH^tt^a 1 0 
gt3o zMx&mmm 5 0 ^s q wst l 

[0 06 6]flt, ±IBS§86B5 0 CC J: oT9fSO 

[006 7]-^ ttftW^a- h3 2F*g^CCfStflj$n 
^44*H»ff3'&iCiCcJ:or, ^EPD (HI* 

r^rj:5«:SFffi^ A - h4 l&ftisxyjzni' 

£n£i^Cc, SftH->*- h4 lOT^ciBaSti/cS 

^B5 0cc^c^r, w«c^a a DCcjjnxr^aiio^4 

[0 06 8] ±IBHSfe<Dff5jSCC*5C^T, -*f©# 

3-3 3W^T^^ C^r-SCiCCctO, lft«W 

fflcc^6nrc^^6, cne>cD#^*>3 3, 33 
cc j: vn^ztiz®fcmmMmT^<D^mm&<Dmm 

tamtcttETZifi. 36Cc^ac[)»«^>3 3-3 3 

sfflt^i, ^(^i*m*rBis?D a a<DSfficc c fco--ii^ 

[0069] ^/c, ±fB^jfe<D^«ccfco^r, m.m<on 
m#>3 3, 33^ *p B m a p©mr^iscc?Sor±T 
fiUK cc^ge l riEa L/ /cit^cc o 1 » r »si^ ^ 

CC ^SSa n pCD^^^CC^C^4^($|^R*^(0ti^^^^ 

#>tcm£-c<k, ^PWf4^*rpi^p D pCcms7cc««$i± 
Sc<h^r*^j:^cca4o 
[0070] fit, ±fe!S»©j£«K:*jc»T, 12^3 

5^CDt9(*H3i*f4cDftJ|i&CC, S1B©3 5CC>PtLr7k^iB 
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v/tl 6^>^A>>^- h 3 1 */Bl»fc*s, tlx-: [Bffi<DlB*Gr!S9n 

[oo7 2] fit, ±isb»cd»»cc*5c^t. wm» io A©«w«jgaar*4. 

3 9 ^cj: *) ^mmrn 20 1 o&ttvmw 3 o t tmnnr z i m 2 ] h 1 or - rmtcfe *> swifcAcwmar* 

[0 0 7 3 ] ±IB^S6<DS«§tC*Jti"C, *IHHn a D [04 ] W^fAi^-S B 
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c <t #r # s . £ , maps 3 9 aWfi^-e tHEHK 1 


1 0 






3 0 




17 a, 1 7 b**< Ci*sr#4. 20 


3 3 


»m#> 


[0074] 


3 5 






3 7 






3 9 


©jaw (*oa^s) 




5 0 
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